
DRINKS

-
unlimited RR filter coffee
juices for the table (apple, cranberry, orange, pineapple)
add welcome mimosas +5pp

FOR THE TABLE 
-
house made granola w berry compote (pb)
chocolate mousse w maldon (pb)
add pastries +2.5pp

BRUNCH DISH (CHOOSE)

-
berlin eggs (v)
organic poached sussex eggs, served over garlic & herb greek yoghurt, sau-
teed fresh greens & warm spicy chilli butter w fresh herb toast & leaves 

pork benedict
house smoked pulled pork, organic local eggs, apple cider hollandaise, pota-
to rosti & veg chips 

full roaster
two organic local eggs, sussex bacon, herb roasted mushroom, potato rosti, 
sauteed greens, melted tomatoes on buttered ‘flour pot’ toast

shakshuka (pb)
chickpea fritters in a slow cooked tomato & onion stew, labneh & herb toast 

fish tacos 
2x soft tortillas, crispy fresh fish, yoghurt aioli, herb slaw, hot honey, pickled 
shallot served w skin on frites

knepp estate 45day dry aged steak & eggs +4pp
served with skin on frites 

warm chicken salad 
leaves w roasted chicken, pickled pear, toasted walnut, caperberries
& winter dressing

PLEASE NOTE - NOT ALL INGREDIENTS ARE LISTED.    YOU SHOULD ALWAYS ADVISE US OF ANY SPECIAL DIETARY REQUIREMENTS, INCLUDING INTOLER ANCES & ALLERGIES.  W E A R E 

U NA BLE TO GUA R A N TEE A N Y FOOD OR DR IN K IS TOTA LLY A LLERGEN-FR EE. IF YOU H AV E A SER IOUS A LLERGY PLE A SE SPE A K TO OU R M A NAGER IN THE FIR ST INSTA NCE, BEFOR E OR DER ING.  

WE ADD A DISCRETIONARY 12.5% SERVICE CHARGE, PLEASE ASK IF YOU WOULD LIKE IT REMOVED.

BRUNCH TO SHARE

then parmesan hash browns for sharing

brunch to share 25 / 30pp w drinks.                       


